experiences

OCBC

24 - 26 October 2025
MENU

Beef Tartar / Tarragon
By Chef Benoit

Old Bruges Cheese / Oignon / Mustard
By Chef Benoit

Carabinero / Goose Liver / Mirabelle
By Chef Christophe

Munster / Alsace Bacon / Flammekueche “Mom'’s Recipe”
By Chef Christophe

skokskokokskokskkok

Sourdough & Assorted Butter
Olive Oil

sekskskokskokokskok

Hamachi / Yellow Beetroot / Horseradish / Caviar
By Chef Benoit

KRk skokkokkokk

Mussels / Smoked Eel / Lovage / Kohlrabi / Smoked Butter
By Chef Benoit

K3k skok koK koK sk

Scallops / Cauliflower / Chestnuts / Walnuts / Madeira
By Chef Christophe

K3k skokskokkokk

Langoustine / Vin Jaune / Cepes / Lardo di Colonnata
By Chef Christophe

kskokskok koK skokk

Deer / Pear / Red Wine / Celeriac / Truffle
By Chef Benoit

kskokskok koK skokk

Grapes / Champagne / Yoghurt
By Chef Christophe

Rk Aok kKKK

“Mille Feuille” / Valrhona Chocolate 64 / Mint
By Chef Christophe

kokokokkokkkok ok
Petit Four

Menu is subject to change due to availability and seasonality of ingredients.
Kindly note that this collaboration is not able to accommodate to vegan, dairy-free and gluten-free diets/menus.




